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c.c. of water and 40 c.c. of 2N ammonia (in the case of tartaric
acid 81 c.c. of 2N ammonia and 9 c.c. of water, and in the case
of citric acid 85 c.c. of 2N ammonia and 5 c.c. of water are
used); agitate the mixture well until solution is complete;
filter through a dry filter paper; to 50 c.c. of the filtrate add
o-i gram of potassium cyanide and i c.c. of a strong colourless
solution of ammonium sulphide, and compare with the colours
obtained from a standard lead solution (see p. 19).

The Report of the Local Government Board, 1911 (New Series,
No. 46, Food Reports, No. 13), by Dr J. M. Hamill "On the
presence of calcium sulphate in baking powder and self-raising
flour" should be consulted.

BREAD
Bread is the substance obtained by moistening, kneading
and baking wheat flour, and to which porosity has been im-
parted by means of carbonic acid gas, obtained from baking
powder, or by means of fermentation produced in the dough
by the addition of yeast. Bread should not contain more than
45 per cent, of moisture, nor more than 1-5 per cent, of ash,
nor more than 0-2 per cent, of ash insoluble in hydrochloric
acid. In estimating the moisture in bread care must be taken
to obtain a representative sample, as bread contains less
moisture on the outside than in the middle of the loaf. The
addition of foreign starches, in the form of boiled potatoes,
is sometimes practised, but this adulteration is difficult if not
impossible to detect owing to the alteration in the starch
granules produced by the baking process. Occasionally alum
is added to bread to produce that whiteness which the pur-
chasing public considers to be synonymous with purity.
Detection of alum.  Solutions required:
(1)  Logwood solution; a freshly prepared alcoholic ex-
tract of logwood chips;
(2)  A saturated solution of ammonium carbonate.
Dilute 5 c.c, of the logwood extract and 5 c.c. of the am-
monium carbonate solution to 100 c.c., and pour the mixture
over about 10 grains of bread crumbs in a small porcelain dish;